
Château rosé 2020
67% grenache noir, 23% cinsault, other grape varieties  : 10 %   
AOP Luberon

Food Pairing

La "real" Niçoise salad.
Vegetable terrine with a 3 pepper coulis. 
Lean fish fillet with fresh prawn jus.
Veggie idea : panisse sticks with beetroot ketchup.

Storage at  10 - 14°C
Serve at  8 - 10°C

Eye
Clear and britht appaerance, with a stunning shine. This one presents a 
pale pink appearance with deep purple glints.

Nose 
The initial nose is highly pleasant, revealing redcurrant and wild 
strawberry notes. A swirl of the glass introduces a touch of grapefruit 
with a delicate note hawthorn.

Palate
The first tasting offers a particulary refreshing sensation on the palate. 
The wine then becomes more textured, enveloping, rounded off with a 
well-balanced and elegant finish. Theses delectable and aromatic notes 
found on the nose reflected in the finish.

The 2020 vintageTh

An extremeley special vintage, harvested in the midst of the unprecedented Covid crisis. The vintage began for 
the vines during an idyllic spring with a low level of rainfall. This was followed by a hotter summer, wich 
pushed the plants into their entrenchments, but the vineyard nevertheless benefited from beautiful 
temperature variations and cool evenings. Although the harvest was announced 15 days ahead of schedule, 
our vines surprised us by taking the time to fully riped. The harvest beagn at the end of August, The first half 
of the harvest went smoothly. The second half was more complicated due to repeated rainfall, but we choose 
to let the reds continue to mature, which meant we had to be very strict in our selection, this paid off withe 
the production of some very fine reds. 2020 is a fine vintage, boasting a delightful freshness and exceptional 
balance.

Vinification
Machine harvested, partly at night. 
Hand-sorted on arrival. Crushing. Running off and direct pressing of the juices. Vinification by variety.
Fermentation at 16°C for 20 to 25 days.

A L C O H O L  A B U S E  I S  A  H E A L T H  H A Z A R D ,  C O N S U M E  S E N S I B L Y .




